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The gases which occur during the carbonization  Our acetic acids aren’t limited to seasoning food
process are condensated and purified in a though - we also produce products, in accor-
multileveled process. The final proFagus® acetic ~ dance with the European Pharmacopoeia (Ph
acid meets the EN13189 criteria for food pro- Eur), which are suitable for pharmaceutical use
ducts and E260 specifications for acidity regula-  (e.g. for dialysis liquids). Due to a very low con-
tors. Furthermore, the products conform to the  centration of inorganic contaminants, they can
European Standard for food quality acetic acid.  also be used as etchant chemicals in microchips
: production. Additionally, mixtures are available
on request for further fields of application.

PORTFO.UO H|GHL|GHTS — Delivered in canisters or |n bulk quanfitie;. .

CHEMICALLY PURE
PH EUR 99.8%

* For pharmacy chemicals

FOOD QUALITY > 99.5%
E 260 & DIN EN 13189

®* For nutrients

* For laboratory chemicals * For luxury foods
w - TECHNICAL QUALITY 5 SPECIAL
- 60-99.7% MIXTURES
S * For the textile industry * Onrequest

* For laundries and detergents RO (60 — 99.7%)




